The SustainablEating documentary was premiered in Granada on 7 September 2016 in the framework of the XVII International Congress of Dietetics ICD Granada 2016 with enthusiastic acclaim of all nutritionists assembled.
Synopsis
Between 25% and 35% of the ecological footprint and greenhouse emissions is generated by food production and consumption. Sustainable production and responsible consumption of food products may go a long way in abating ecological damage.
Primary producers of sustainable foods (shepherds, bakers, fruit producers and fishermen) can help us understand how to produce food in a way that is respectful of the environment, why sustainable production is so important and what the main challenges facing the food industry are.
In addition, renowned nutritionists with specific expertise in sustainability issues (Kate Geagan, Pedro Graça, Suzan Tuinier) will share with us their points of view on the planet's health and on how we can help improve our ecosystem through a sustainable diet. They will also make reference to the significant waste generated throughout the food cycle, from production through transportation right up to the consumer's table, and to what the composition of our diet should be to boost the quality of our natural, social, cultural and economic environment, without altering our usual dietary preferences.
Duration of documentary

Shooting schedule and locations
Back in 2013, Giuseppe Russolillo and Carlos Sabater came up with the idea of creating a documentary on sustainable eating and sketched a rough outline for the film. At the beginning of November 2014, a small team travelled to Arizona (USA) where they started shooting the first few scenes with the participation of Kate Geagan, Sandra Capra, Marsha Sharp and Niva Saphira. In July 2015, the team visited different areas of Spain, including Aragon, Navarre, Madrid and Galicia, where they had the help of Artiz Gamboa, Ana Marcén, Jose Miguel Sanz and the dietitian-nutritionist PhD. Pedro Graça. The shooting ended in March 2016 in The Netherlands, where Suzane Tuinier and PhD. Giuseppe Russolillo played a key role. A hectic post-production phase ensued until the film was formally premiered in Granada (Spain) on 7 September 2016 at the 17th International Congress of Dietetics.
Producers
The documentary has been possible thanks to the collaboration of the Spanish Academy of Nutrition and Dietetics, the International Confederation of Dietetic Associations (ICDA) and the Mapfre Foundation.
This documentary has been produced entirely with its own funds and is free from conflicts of economic interests.
Technical team
The documentary is the result of the collective effort of a team of young professionals led by director Carlos Sabater Calafat.
In his directorial debut, Carlos Sabater enlisted the help of Koko Carelli director of photography, Roberto López Carneiro, assistant director, and Javier Gaelano, who was in charge of editing the final product. The soundtrack comprises two piano compositions by Italian composer Mattia Vlad Morleo.
"About 22 to 35 per cent of the environmental impact and greenhouse gas emissions are caused by the production and the consumption of food that is really a lot and I think we should change that"
Suzan Tuinier
Behind the scenes (images from the shoot):
Language and new possibilities
Each individual appearing on the documentary speaks their own mother tongue, from English to Spanish, from Galician to Basque. The film is presented with subtitles in English or Spanish, depending on the language spoken in the place where it is shown. Subtitles in other languages can be added on request.
Dossier of hiring and format of delivery of the film
The National Dietetic Associations (NDA) members of the International Confederation of Dietetic Associations (ICDA), will be able to contract the broadcasting rights and present exclusively to the professionals of their country the documentary SustainablEating.
You can also hire the personalization of the teaser of documentary with the logo of your organization and subtitles in your language.
The National Dietetic Associations (NDA) interested of the film, the special teaser or de subtitles in the language of the country, can send an email requesting more information to c.sabater@academianutricion.org
Delivery format
Once the contracting is done, the final delivery format will be valued, taking into account the particular needs in each country.
Examples: digital format via DVD or BLUERAY or link to a download or viewing website.
Terms
Exclusive assignment for two years in your country.
Limited assignment to the issue within the framework of the organization of scientific, technical and / or professional events, conferences and congresses.
It may be used in food education sessions directed at the general population and the children/youth population (schools, colleges and / or institutes).
Can be used as supplementary training material in university degrees.
The movie cannot be projected on any TV channel or movie theatre.
In case of organizing a special event aimed at the population to present the film will require the prior authorization of the Spanish Academy of Nutrition and Dietetics (excluding congresses, conferences and scientific events, technical and / or professional of the organization itself).
The transfer of rights of emission and/or distribution to third parties is totally prohibited.
"A sustainable diet and sustainable food is food that can be produced in a way that doesn't jeopardize the ability of future generations to produce the same quality of food. It protects our air, our land and our water for future generations" Kate Geagan
Panel discussion on eating habits and sustainability
The Spanish Academy of Nutrition and Dietetics offers the possibility of organizing a round table on the main research and scientific work of the ICD Granada 2016 "Towards a sustainable diet", as well as a discussion table or a symposium on "Food and sustainability: new challenges".
In this table, will participate PhD. Giuseppe Russolillo, president of the Spanish Academy of Nutrition and Dietetics and member of the Board of Directors of the ICDA and Carlos Sabater Calafat director of the documentary SustainablEating.
The country interested in organizing this round table will bear the costs of fees, travel and accommodation.
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Carlos Sabater Calafat (director)
Carlos Sabater Calafat is a film director and holds a degree in filmmaking from the UACE University in Barcelona.
For his final degree project he co-directed a film called "Cartas a Rosana" (Letters to Rosana), submitted in 2008.
He has authored two short films: "Gracias" (Thank you) (2011) and "En 7 palabras" (In 7 words) (2013).
In 2014 and 2015 he developed audiovisual projects for the International Confederation of Dietetic Associations and The Spanish Foundation of Dieticians-Nutritionists.
Giuseppe Russolillo
Giuseppe Russolillo Femenías works as a staff member with the Management and Coordination Unit in the Spanish Academy of Nutrition and Dietetics.
He holds a PhD from the University of Navarre as well as a bachelor's degree in Human Nutrition and Dietetics and a master's degree in Metabolism, both from the School of Pharmacy of the University of Navarre.
Giuseppe Russolillo has authored several books with a scientific angle to them. The most significant of these are "Protocolo de Intervención Dietética en la Obesidad" (Dietary intervention protocol for obese individuals), "Sistema de Intercambios para la Confección de Dietas y Planificación de Menús" (Exchange system for diet design and menu planning) and "Álbum Fotográfico de Porciones de Alimentos" (Food portions' photograph album). Giuseppe has also published other books with a scientific focus such as "Las 10 claves, pierde peso sin perder la salud" (Ten tips for losing weight without losing your health), "Nutrición saludable y Dietas de Adelgazamiento" (Healthy eating and weight-loss diets), "Aprender a comer y beber en la Enfermedad Renal Crónica Avanzada" (Healthy Easting and Drinking in Advanced Chronic Renal Disease) and "Comer y beber en diálisis y trasplante" (Eating and Drinking for dialysis and transplanted patients). Giuseppe Russolillo has also devoted many years of this professional life to providing care to patients with renal or obesity-related conditions.
Giuseppe is also an expert in nutrition and sustainability and was responsible for organizing the 17th International Congress of Dietetics held in Granada in 2016, where the central aim was raising awareness about the importance of sustainable eating. He was also part of the team involved in the production of the SustainableEating documentary, which focuses on the impact of food production and consumption on climate change.
He is currently Chairman of the Board of Trustees of the Spanish Academy of Nutrition and Dietetics, Director of the World Dieticians' Conference, Secretary of the Ibero-American Nutritionists' Alliance, non-executive member of the Scientific Committee of the 5 al Día Association, non-executive member of the Steering Committee of the Official Association of Dieticians and Nutritionists of Navarre and full member of the Navarrese Academy of Gastronomy.
In 2016 he presented the documentary "SustainableEating", his directorial debut, produced by the Spanish Association of Dieticians-Nutritionists.
He has also been involved in food photography projects, working chiefly on assignments related to photographing dishes and ingredients in collaboration with a team of chefs and nutritionists.
He currently collaborates with the Spanish Academy of Nutrition and Dietetics on the academianutricion.tv project.
www.academianutricionydietetica.org
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